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Abstract
Diet is a pivotal contributing factor to the onset and progression of some chronic ail-
ments nowadays. The conjugated linoleic acid (CLA), a bioactive component of rumi-
nant fat, introduces more elucidates what we know polyunsaturated fats and diseases. 
CLA, a mixture of isomers c9, t11 and t10, c12, is the most abundant ranging from 80 
to 90% of total CLA isomers and account for most known health benefits. Dairy milk 
and meat are the major dietary sources of CLA, and its concentration is of great inter-
est to human health. The biofunctionalities of CLA from enriched dairy products are 
major attributes in the context of a substance present in our everyday diet. Thus, dietary 
modifications in animal feed, synthetic and microbial production have been made to 
increase CLA intake to enhance its clinical manifestations. However, the bioavailabil-
ity and distribution of enriched or supplemented CLA has not been fully elucidated 
because of its response variation in different animal models. This chapter deals with 
different dietary sources, availability, enhancement of CLA in dairy products and its 
positive manifestation against different maladies. In conclusion, it is feasible to produce 
CLA-enriched dairy products with acceptable storage and sensory characteristics while 
deriving its nutritional benefits.
Keywords: feed manipulation, essential fatty acids, conjugated linoleic acid, 
enhancement, bioavailability
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1. Introduction
The consumption of dietary fat and fatty acids is still the prominent focusing on human nutri-
tion and health research. This continuing trend in research not only leads to classify fat as 
saturated, unsaturated, monounsaturated, polyunsaturated and omega fatty acids but also 
the essential role of fairly small and relatively specific fatty acid called, conjugated linoleic 
acid (CLA). CLA is a mixture of isomers that are characterized by the presence of conjugated 
dienes on different geometric positions coming from ruminant to human diet primarily in 
meat and milk products [1]. The promising health effects of CLA are the major interest of 
research in fatty acids. CLA from dairy sources has predominant isomers such as c9, t11 and 
t10, c12 and has shown biological effects against modern nutritional disorders [2]. These dairy 
products with natural CLA concentration ranging from 0.34 to 1.07 g/100 g fat in milk and 
0.12 to 0.68 g/100 g fat in meat [3, 4] but this CLA concentration is not sufficient to meet daily 
requirement (1.5 to 3.5 g/day) of human being [5, 6].
To meet the recommended daily CLA intake, production and sale of meat and milk products 
supplemented and/or enrichment with essential fatty acids, particularly CLA has increased drasti-
cally from the late 1990s due to its biofunctionalities. Several efforts have been made to increase 
the concentration of CLA in these dairy products for pronounced health effects. In this context, the 
feeding practices of dairy animals let them to change nutrients concentration, particularly the fatty 
acids composition in its milk and meat and its products. However, these bio-enriched dairy prod-
ucts do not differ in their nutrient composition as compared to the conventional foods. Animal diet 
modifications result in change of amount of trans fatty acids, unsaturated fatty acids, ratio of 3:6 
omega fatty acids but most pronounced difference was observed in concentration of CLA while 
feeding on grain supplemented diet as compared to pastures diet [7, 8].
To date, there is a lot of scientific literature on animal feedings practices and effects of CLA on 
human health but there are relatively very few studies on the bioavailability of CLA from dairy 
products and more precisely, the bioavailability of CLA from these naturally bio-fortified dairy 
products needs to be fully explored. It is generally considered that c-9, t-11 CLA from dairy prod-
ucts and animal meat accounts of 90 and 75%, respectively, while plant oils have less than 50% c-9, 
t-1I CLA isomer in total CLA. It formulated as biologically active form that tended to become less 
active in processed dairy and meats products [1]. Furthermore, the comparative human health 
effect of CLA products from dairy products remains inconclusive. Most of the previous studies 
were conducted on animals, and secondly, in most of these studies, synthetic mixtures of CLA 
supplement were used that do not mimic the similar functions as CLA from natural food sources 
possess and do not confound differently with potential risk factors [9]. To our knowledge, this is 
the first manuscript to discuss the bioavailability of CLA from dairy products obtained by rumi-
nant diets modification and chemically synthesized CLA.
1.1. Biosynthesis of CLA
The biosynthesis of CLA in ruminants depends on content of diet and microbial and enzymatic 
action. CLA isomers produce either in rumen or in the intestine as shown in Figure 1. For 
example, the major isomers of CLA, cis-9, trans-11 CLA is produced in rumen from dietary 
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linoleic and linolenic acids by microbial biohydrogenation [10, 11]. The major pathway in the 
biosynthesis of cis-9, trans-11 CLA in cow’s milk is the biohydrogenation and desaturation. 
After microbial biohydrogenation of cis-9, trans-11, it is further bio-hydrogenated to trans-
11-octadecenoic acid if not absorbed directly. Bioconversion of trans-vaccenic acid to cis-9, 
trans-11 CLA is occurred  with the help of stearoyl-CoA desaturase action in ruminants [12, 
13]. The presence of trans-10, cis-12 in ruminant’s milk indicates that cis-9, trans-11 CLA and 
trans-10, cis-12 CLA have been converted to trans-10-octadecenoic acid via biohydrogenation in 
rumen. But due to lack of delta 12 desaturase, mammal could not desaturate trans-10-octadec-
enoic acid back to trans-10, cis-12 CLA depositing trans-10, cis-12 CLA in their tissues [12, 14].
1.2. CLA bio-fortification through diet manipulation
The presence of CLA intrigues the researchers to look at the possible ways of increasing the 
concentration of CLA in ruminant’s milk, meat and other dairy products for its positive health 
promising functionalities. These products are the principle source of nutrients, minerals and 
vitamins. Among these, dairy milk is the major dietary source with highest concentration of 
CLA. All ruminants under normal physiological conditions produce only 0.2–2.0% CLA of 
total tissue or milk fat [16, 17]. While the consumption of 120 g beef fat having CLA concentra-
tions from 1.2 to 12.5 mg/g of fat accounts for total recommended daily intake of 1.5 to 3.5 g 
of CLA [5, 6]. This naturally low level of CLA makes very difficult to consume large quantity 
of fat to meet daily-recommended intake of CLA. Thus, several interventions have been made 
to enhance CLA concentration on milk and meat. For this purpose, different animals, their 
breeds, diet manipulations, commercial/synthetic CLA production, use of different strains 
of microbes have been used as strategies. Dietary manipulation is one of the approaches to 
increase natural production and enhancement of CLA in dairy products [18].
Figure 1. Schematic representation of linoleic acid in ruminants under normal (left side) and diet-induced milk fat 
formation (right side) [15].
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1.3. Bio-fortified CLA in bovine’s milk
Different diet manipulations, seasonal effects and farm characteristics (e.g., organic vs. 
traditional) have been used to enhance CLA concentration in milk of cow and buffalo. The 
diet-manipulating strategies and their effects on CLA enhancement in milk have been sum-
marized in Table 1. It was observed the dietary substrates of CLA in animal feed results result 
in an increase of CLA in milk, most variation in cow milk [19–21]. It has been shown that the 
concentration of milk CLA is as result of interaction between the diet composition and fatty 
acid profile of diet supplement. This complex interaction greatly influences greatly the biohy-
drogenation of supplemented fat in rumen and the formation of CLA. For example, Holstein 
cow fed with high concentrate and forage at the ratio of 65:35 along with 5 g/100 g dry matter 
of sunflower oil, 5 g/100 g linseed oil or 2.5 g/100 g fish oil drained out greater CLA in milk as 
compared to control without fat supplementation. The cow fed on sunflower oil drained out 
greater total CLA (8.3 g/day vs. 4.0 g/day) as compared to feed consist of fish oil while linseed 
oil feeding results in 6.9 g/day of total CLA. The cis9, trans11-CLA (0.22 g/100 g total fatty 
acids) was higher in case of feeding on sunflower oil compared to linseed oil (0.13 g/100 g) and 
fish oil (0.06 g/100 g) [22]. Another study conducted to evaluate the effects of sunflower oil in 
dairy rations for vaccenic (trans-11-18:1) and rumenic acids (cis-9, trans-11-18:2) production in 
milk, the animal were fed with forage and concentrate of barley/alfalfa/hay barley-alfalfa-hay 
silage and corn/barley grain. They reported that there was linear increase in total trans-18:1 
(5.2, 9.1, 14.1, and 21.3%) and total CLA (0.7, 1.9, 2.4, and 3.9%), respectively. The rumenic acid 
concentration also increased in linear pattern from 0.43, 1.5, 1.9, and 3.4% for 10 days feeding 
period and 0.42, 2.15, 2.09, and 2.78% for 38 days feeding period, respectively. Rumenic acid 
increased from 66 to 85% using sunflower, linseed and fish oil supplement in cow’s feed. CLA 
enhancement of 4.5-fold by feeding 3% sunflower, oil/fish oil appears to be most promising 
in trans-11-18:1 and cis-9, trans-11-18:2. While total saturated fatty acids declined to 18%. A 
good and healthy composition of fatty acids including 4% vaccenic and 2% rumenic acids was 
achieved by feeding 3% sunflower oil and 0.5% fish oil in animal diet dry matter [23, 24]. Bell 
et al. adopted three dietary strategies to enhance the flow of CLA in cow milk. The Holstein 
cows were fed for 2 weeks with control diet of forage and dry matter while 6%, monensin, saf-
flower and safflower oil as experimental diet. The cis-9, trans-11 CLA in milk increased from 
0.45 to 5.15% of total fatty acids for control or experimental diet. Furthermore, the addition of 
vitamin E supplementation resulted in retained the CLA content in milk of cow [25]. The high 
corn and corn silage dietary feeding strategy was also observed in increase of cow milk from 
3.8 and 3.9 mg/g total fatty acids, respectively. The Alfalfa hay and concentrates replacing all 
pasture by one-third, two-thirds resulted in increase of milk CLA to 8.9, 14.3, and 22.1 mg/g. 
Grazing pasture only led to 500% more CLA as compared to feeding on typical dairy diets. 
Gairn with alfalfa with fish oil and monensin supplement resulted in 6.8 mg/g of milk total 
fatty acids [14]. Beside fatty acids dietary modification, other diet components modification 
also resulted in increase the concentration of cow milk CLA. For example, studies of Morales 
et al. have shown that tannin diet contents can modify the milk CLA concentration. The tan-
nin supplementation in feeding cow diet cow feed affects the microfloura of rumen resulting 
in unsaturated fatty acids biohydrogenation and hence influencing linolenic acid (c9, c12, c15–
18:3), vaccenic acid (t11–18:1) and rumenic acid (c9, t11–18:2) [26]. Tyagi studied the effects of 
green fodder feeding on CLA in milk fat of buffaloes. There was and reported that there was 
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Feed type Feed specialty CLA (control) CLA (treatment) Reference
Grass hay, 
concentrates
Fish oil 0.72 mg/g 2.83 mg/g [30]
Grass hay, 
concentrates
Sunflower oil and wheat starch 0.72 mg/g 1.33 mg/g [30]
Hay forage, 
concentrate
CLA (38%) + EPA + DHA 
36.5% and humic-mineral 
carrier
2.33 mg/g 2.78 mg/g [31]
Egyptian clover, 
sorghum forage
Rice straw 0.433 mg/g 1.0.4 mg/g [32]
Egyptian clover, 
sorghum forage
Pleurotus ostreatus 0.27 mg/g 0.80 mg/g [32]
Corn silage, 27.7% 
dietary starch
Fish oil (0.80%) 0.48 mg/g fat 0.76 mg/g fat [33]
Forage, 
concentrate, palm 
oil (300 g/day)
Linseed oil (300 g/day) 0.82 mg/g fat 1.90 mg/g fat [34]
Forage, 
concentrate, palm 
oil (300 g/day)
Top dressed whole linseed 
(688 g/day)
0.82 mg/g fat 2.05 mg/g fat [34]
Concentrate Pasture and extruded soybeans 15.4 percentage FA 24.2 percentage FA [35]
Alfalfa, corn silage, 
concentrate
Fish oil (2%) 2.86 mg/g fat 3.14 mg/g fat [36]
Alfalfa, corn silage, 
concentrate
Canola oil + fish oil (1:1) 2.86 mg/g fat 3.32 mg/g fat [36]
Alfalfa, corn silage, 
concentrate
Canola oil (2%) 2.86 mg/g fat 3.16 mg/g fat [36]
Concentrate, maize 
ground, soybean, 
cane molasses, 
alfalfa
Whole cottonseed 7.59 percentage FA 9.36 percentage FA [22]
Alfalfa hay forage Sunflower oil 0.65 g/100 g fatty acids 0.80 g/100 g fatty acids [37]
Alfalfa hay forage Hydrogenated palm oil 0.65 g/100 g fatty acids 0.71 g/100 g fatty acids [37]
Indoor concentrate Pasture 4.3 mg/g fat 6.80 mg/g fat [38]
Grass forage Sunflower oil (255 g/day) 1.76 mg/g fat 1.87 mg/g fat [39]
Grass forage Sunflower oil: fish oil 
(255:52.5 g/day)
1.76 mg/g fat 2.36 mg/g fat [39]
Grass forage Fish oil (105 g/day) 1.76 mg/g fat 2.16 mg/g fat [39]
Animal fat (400 g) Fish oil: sunflower oil 
(100 g:300 g)
2.02 mg/g fat 3.41 mg/g fat [40]
Typical indoor 
concentrate
Pasture + sunflower oil (100 g/
kg.day)
0.46 mg/g fat 2.22 mg/g fat [41]
Wheat straw, 
concentrate
Sunflower seed supplemented 
(11.2%)
0.54 mg/g fat 2.0 mg/g fat [23]
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no change in milk composition of buffaloes with respect to dietary treatments while 310% 
increase in CLA contents were increased was observed by feeding buffalo on green fodder 
[27]. The starch diet containing high proportions of polyunsaturated fatty acid promotes shifts 
in biohydrogenation mechanism, which results in major intermediate trans isomers [28, 29]. 
Feed type Feed specialty CLA (control) CLA (treatment) Reference
Corn silage-based 
rations
Fish oil (45 g) + sunflower oil 
(45 g)
0.50 mg/g fat 3.47 mg/g fat [42]
Hay supplemented 
with tallow
Fresh forage supplemented 
with tallow
0.93 mg/g fat 1.07 mg/g fat [43]
Hay supplemented 
with tallow
Fresh forage + ground solin 
seed
0.93 mg/g fat 1.30 mg/g fat [43]
Concentrate (50%), 
corn silage (25%), 
alfalfa hay (25%)
Fish oil (0.5%) 0.33 mg/g fat 0.47 mg/g fat [44]
Concentrate (50%), 
corn silage (25%), 
alfalfa hay (25%)
Soybean oil (2.5%) 0.33 mg/g fat 0.79 mg/g fat [44]
Concentrate (50%), 
corn silage (25%), 
alfalfa hay (25%)
Fish oil: soybean oil (0.5%:2%) 0.33 mg/g fat 1.39 mg/g fat [44]
Grass silage Fish oil 0.2–0.6 mg/g fat 1.5–2.7 mg/g fat [45]
Grass silage Fish oil 0.2–0.6 mg/g fat 1.5–2.7 mg/g fat [45]
Forage and grain 
(TMR)
Pasture feeding 3.8 g/100 g fatty acids 22.1 g/100 g fatty acids [14]
Dry matter with 
blood meal, feather 
meal and corn 
gluten
Sunflower oil (53 g/kg) 3.55 g/100 g fatty acids 24.4 g/100 g fatty acids [46]
Dry matter with 
blood meal, feather 
meal and corn 
gluten
Linseed oil (53 g/kg) 3.55 g/100 g fatty acids 16.7 g/100 g fatty acids [46]
Dry matter with 
blood meal, feather 
meal and corn 
gluten
Peanut oil (53 g/kg) 3.55 g/100 g fatty acids 13.3 g/100 g fatty acids [46]
DM + 4% calcium 
salts
Canola oil 3.5 g/100 g fatty acids 13.0 g/100 g fatty acids [47]
DM + 4% calcium 
salts
Soybean oil 3.5 g/100 g fatty acids 22.0 g/100 g fatty acids [47]
DM + 4% calcium 
salts
Linseed oil 3.5 g/100 g fatty acids 19.0 g/100 g fatty acids [47]
CLA represents two major CLA isomers of C18:2 cis-9, trans-11 and trans-10, cis-12 isomer, TMR: total mixed ration, 
DM: dry matter, FA: fatty acid.
Table 1. Effect of feed modification on CLA content in bovine’s milk.
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Griinari et al. made an attempt by modifying the endogenous activity of D9-desaturase, 
which involves in synthesis of CLA from trans-11 18:1 in ruminal biohydrogenation [12]. 
They observed that infusion of trans-11 18:1 resulted in a 31% increase of concentration of 
cis-9, trans-11 CLA in milk fat. While induction of D9-desaturase inhibitor in cow abdomen 
resulted in a 45% decrease of 45% in the concentration of CLA. Overall, they concluded that 
endogenous synthesis of CLA is the primary source of milk CLA in ruminants.
1.4. Bio-fortified CLA in bovine’s meat
Recent studies on different feed resources and their influence on meat quality in the term 
of CLA from small ruminants showed that CLA content in meat would be increased due to 
chopped cactus cladodes feeding to animals. The oil supplementation in all forms of safflower 
soybean, sunflower, linseed and fish oil results in enhancement of CLA contents in meat of 
small as well as large ruminants. Furthermore, reducing anti-nutritional components in above 
oil sources leads to more enhancements in CLA content of meat in all ruminants [48–54]. 
For example, a very recent study by Fiorentini et al. reported that feeding palm oil, linseed 
oil, soybean grain or protected fat result in increased the meat CLA contents from 0.29 to 
0.67 mg/100-gram fatty acid, respectively in Nellore steers [53]. While feeding 4.5% linseed, 
sunflower, or soybean enhances meat CLA content to 0.47, 0.52 and 0.54 mg/100 g fatty in 
Holstein Friesian bulls. Similar CLA enhancement was observed when Nellore steer were fed 
with cottonseed at different proportion to dry matter. However, the reducing anti-nutritional 
contents of linseed, soybean or sunflower, and so on further led to enhance the CLA con-
tents from 0.73 mg/100 g to 0.91 mg/100 g fatty acid in meat [55]. Joele et al. reported that 
11% supplementation of coconutor 15% palm cake enhanced 7.98 and 4.98% of CLA contents, 
respectively, in buffalo Red Norte meet [52]. Fish oil supplementation in concentrate-based 
diet of Charolais steer results in enhancement of meat CLA content to 0.57% to total fatty acids 
[56]. Similarly, pasture grazing of small as well as large ruminants enhances the CLA content 
of meat. More notably, pasture grazing leads to CLA substantial increase as a proportion of 
total fatty acids and is more available in the form of edible fat as compared to the CLA concen-
tration present in raw meat. This pasturing strategy also leads to reduced total fat contents in 
raw meat as well as product. On the other shrubs that are rich in vitamin E, protect myoglobin 
from oxidation and grazing saltbush (Atriplex spp.), preserves lamb meat color stability, while 
linoleic acid contents may increase in meat fat by adding olive cake silage in ewe or lamb diets, 
respectively. Grazing on some novel pasture species, such as Cichorium intybus, Chrisantemum 
coronarium, and Galium verum enhanced the appearance of terpenes in goat and sheep meat. 
Although the dietary factors contribute significantly in the increase of CLA content in milk 
and meat but only marginal increases in meat is observed as compared to milk. The pos-
sible mechanisms and synthesis pathway of CLA may be different according to organ site. 
Furthermore, other related factors regulating the synthesis of CLA in the rumen muscles and 
mammary glands are poorly understood [57, 58]. Table 2 shows the different strategies with 
increase CLA contents in meat of bovine.
1.5. Bio-fortified CLA milk’s cheese and butter
Most of the studies show that the milk processing and cooking do not influence the CLA con-
centration in milk by products like such as cheese, butter, and ice cream, and so on. The cheese 
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Breed CLA enhancing diet CLA content References
Nellore steers Palm oil 0.29 mg/g fat [53]
Nellore steers Linseed oil 0.67 mg/g fat [53]
Nellore steers Protected fat 0.39 mg/g fat [53]
Nellore steers Soybean grains 0.37 mg/g fat [53]
Steers Pasture and extruded soybeans 25.0 g/100 g fatty acids [35]
Rubia Gallega calves 4.5% Linseed 0.47 mg/g fat [59]
Rubia Gallega calves 4.5% Sunflower 0.52 mg/g fat [59]
Rubia Gallega calves 4.5% Soybean 0.54 mg/g fat [59]
Nellore steers Cottonseed (14.35 kg/100 kg DM) 0.28 mg/g fat [48]
Nellore steers Cottonseed (27.51 kg/100 kg DM) 0.29 mg/g fat [48]
Nellore steers Cottonseed (34.09 kg/100 kg DM) 0.24 mg/g fat [48]
Yearling steers Flax seed oil 0.76 mg/g fat [49]
Yearling steers Sunflower seed oil 0.85 mg/g fat [49]
Yearling steers Flax seed oil 0.79 mg/g fat [49]
Yearling steers Sunflower seed oil 0.86 mg/g fat [49]
Charolais × Saler steers Extruded linseed 4% 0.72 mg/g fat [55]
Charolais cows Extruded linseed 4% 0.40 mg/g fat [55]
Holstein cows Extruded linseed 4% 0.99 mg/g fat [55]
Charolais bulls Extruded linseed 4% 0.91 mg/g fat [55]
German Holstein, bulls Pasture 17 g/100 g fatty acids [60]
German Simmental, bulls Pasture 12 g/100 g fatty acids [60]
Wagyu x Limousin, steers whole concentrate 0.12 mg/g fat [5]
Charolais steers Grass silage 35 g/100 g fatty acids [61]
Holstein calves Megalac 15·9 g/100 g fatty acids [62]
Holstein calves Protected lipid supplement 14·5 g/100 g fatty acids [62]
Holstein calves Protected lipid supplement 10.1 g/100 g fatty acids [62]
Angus × Hereford Finishing diet + soy oil 0.28 mg/g fat [63]
Limousin, steers Sunflower oil 134 g/100 g fatty acids [64]
Angus steers Concentrate + soy oil (6%) 0.34 mg/g fat [65]
Angus steers Concentrate + extruded soybean 0.73 mg/g fat [66]
Angus crossbred steers Whole pasture 1.5 mg/g fat [67]
Charolais steers Grass based + concentrate 1.1 mg/g fat [68]
Wagyu crossbred Barley-based diet 1.7 mg/FA [69]
Charolais steers Grass silage whole linseed 36 g/100 g fatty acids [56]
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prepared from milk produced by diet supplementing with soybean, extruded soybean, soy-
bean, and so on in cows, soybean oils, extruded soybean, olive oil and palm oils, linseed and 
extruded linseed, and flaxseed meal, flaxseed oil, castor oil and soybean, and so on in goats 
resulted in stable CLA content [31, 70–72]. For example, the milk cheese prepared using milk 
from cows fed extruded soybeans and cottonseed shows the same concentration of CLA in 
cheese as it was present in milk [73]. Fish oil supplement in all ruminants also resulted shows 
in enhancement of CLA content cheese from milk used for cheese preparation. Furthermore, 
the CLA enhancement effects were more predominant when starter culture was used in cheese 
manufacturing process [74, 75]. The pasture grazing strategy is also significant to enhance the 
CLA contents in cheese and butter. Other reports have shown that the quality and composition 
of sheep and goat milk influenced by farming and feeding systems while comparing three feed-
ing systems based on natural pasture in the plain, on mountains and on hills for goats. Thus, 
milk yield was shown to be lower to some extent on mountain pasture while percentages of 
PUFA, protein and fat contents were high. Therefore, the terpenes were more abundant in goat 
milk. On the other hand, milk was richer in CLA at an early stage of natural pasture grazing. 
Simultaneously, the milk products like cheese, butter and ice cream prepared from goat milk 
produced by feeding on diet enriched with castor, sesame and faveleira vegetable oils showed 
enhance CLA content in these products [72, 76, 77]. Table 3 shows the summarized results of 
different dietary manipulation strategies to enhance CLA contents in cheeses and butters.
1.6. Enrichment of CLA
1.6.1. Commercial/synthetic CLA
The low percentage rate of CLA conversion by ruminants was accounting as very small in 
total percentage of fat and oil as dietary sources. The highly bioactive importance of CLA 
derived the focus to develop commercial CLA. Several methods were developed by using a 
series of acids and bases reactions to convert polyunsaturated oils to CLA. The earlier attempt 
to produce commercial CLA resulted in unnatural ratios of CLA isomers. The first successful 
attempt to develop drying oil from linolenic acid oils using monohydric and polyhydric solu-
tion with addition of numerous alkalis as catalysts. Later, another development, a modifica-
tion was made by the use of water and steam to achieve a required temperature to conjugate 
unsaturated fatty acids. Moreover, the successive addition of mineral acid led to the success-
ful development of free conjugated fatty acids production method [80, 81]. Christie et al. first 
time reported to develop a CLA product by alkaline water isomerization (KOH and NaOH 
catalyst at temperature > 280°C) which have all 8, 10: 9, 11: 10, 12: 11,13 trans and cis CLA 
Breed CLA enhancing diet CLA content References
Charolais steers Concentrate based + linseed 0.80 mg/g fat [56]
Holstein claves 53 g/kg Sunflower oil 24.4 g/100 g fatty acids [46]
CLA represents two major CLA isomers of C18:2 cis-9, trans-11 and trans-10, cis-12 isomer, TMR: total mixed ration, 
DM: dry matter, FA: fatty acid.
Table 2. Effect of diet modification on CLA content in bovine’s meat.
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CLA enhancing feed CLA content Reference
Pasture + extruded soybean 1.4 g/100 g fatty acid [16]
Whole pasture 1.5 g/100 g fatty acid [17]
Sunflower seed (11.2%) 400 (percentage increase) [23]
Pasture 8.12 mg/100 g cheese [38]
Pasture, 100 g/kg of sunflower oil/d 1.93 g/100 g fatty acid [41]
Grass-fed animals 64·19 mg/100 g cheese [74]
Fish oil (0.75% of dry matter) 2.41 g/100 g fatty acid [75]
Natural spring pasture 0.76 g/100 g fatty acid [78]
Pasture grazing 1.45 g/100 g fatty acid [79]
CLA represents two major CLA isomers of C18:2 cis-9, trans-11 and trans-10, cis-12 isomer, TMR: total mixed ration, 
DM: dry matter, FA: fatty acid.
Table 3. Effect of feed modification on CLA content in milk’s cheese.
with unknown geometric position. However, the two major peaks in that commercial CLA 
mixture were assumed the isomers c9, t11 and t10, c12. Later on, further research advances 
turned out to achieve the possible isomerization with specific isomers ratios [82]. Propylene 
glycol isomerization was another method to produce CLA from monounsaturated and poly-
unsaturated oil fatty acids. The propylene glycol was used with KOH as a catalyst instead of 
ethylene alcohol for consumer safety reasons. Later, hexane was also used instead of ethylene/
propylene glycol to facilitate the purification of required CLA isomers. Thus, the mixture of 
CLA isomers was marketed as free acids instead of n-3 concentrates [83]. Isomerization of 
mono-alkyl ester is a relatively recent effective quantitative method to produce CLA isomers 
by isomerizing methyl and ethyl esters of linolenic acids in presence of very small quantity of 
catalyst and virtually no solvent. Besides, thermal sigma tropic rearrangement by preceding 
the reaction below 100°C results in CLA isomer production.
1.6.2. Microbial CLA
Regarding the potential health effects, safe isomers selective processes are investigated for CLA 
production. Among these, bioprocess by microbial use is the potential method for production 
of CLA. Initially, the bacteria were divided into group A and group B depending on the type 
of reactions and the products as result of biohydrogenation. The bacteria of group A were able 
to hydrogenate linolenic acid and α-linolenic acid end product t11- C18:1. The group B bacte-
ria were able to convert t11-C18:1 to end product stearic acid [84]. Besides ruminant bacteria, 
some bacterial strains from human/animal intestinal membrane, dairy products origins were 
isolated for CLA production. Lactobacillus reuteri, Lactobacillus plantarum, Lactobacillus lrhamno-
sus, Lactobacillus brevis, Lactococcus lactis, Lactobacillus acidophilus, Propionibaterium freudenrehi-
chii, Bifidobacterium, Streptococcus, are capable for CLA production. Potential CLA producing 
strains such as bifidobacteria Bifidobacterium, lactobacilli, and pediococci have been selective 
for CLA production. The increasing interest in bifidobacteria as the natural inhabitant and 
Bovine Science - A Key to Sustainable Development32
useful in conversion of CLA fatty acid has been derived the attention of microbiologists [70]. 
Coakley et al. reported for the first time that the strains collection of bifidobacteria, lactobacilli, 
and pediococci were capable to convert LA into CLA isomers [41]. They sorted out the nine 
strains of bifidobacteria, which convert c9, t11 CLA from MRS culture supplemented with 
linoleic acids. Among these nine strains, Bifidobacterium breve is strong bio convertor of LA 
to 66% to c9, t11 CLA and 6.2% to t9, t11 CLA in only the culture supernatant [41, 85, 86]. 
Several studies have also reported the pivotal role of lactic acid bacteria in production of CLA 
from LA when grown on MRS, skim milk and cheddar cheese [75, 87, 88]. These bacteria 
have enzymatic conversion of LA to CLA by linoleate isomerase in their cell wall. Lactobacillus 
reuteri PYR8, Clostridium sporogenes and Propionibacterium acnes were reported to have putative 
polyunsaturated fatty acid PUFA linoleate isomerase function [89–91]. Several efforts were 
made to produce the CLA using E. coli, but none was capable to produce CLA. However, 
Lactobacillus plantarum AKU 1009a were found to produce t11-CLA, t10, c12-CLA and t9, t11-
CLA with less known enzymatic action [85, 92, 93]. Later, the genetic mutation in linoleate 
isomerase enzyme machinery of strain plantrum AKU 1009a led to develop E. coli as catalysts 
to produce significant t9, t11-CLA with c9, t11-CLA [92, 94].
2. Bioavailability and clinical manifestation of enhanced CLA
The general availability of CLA from food sources has been summarized in Table 4. Recently, 
the manipulation of fatty acid profile of milk, meat, cheese and butter has been shown to 
confer beneficial impacts on human health. There are very few experimental studies that 
indicate the kinetic behavior of dietary CLA from naturally enhanced diary and meat prod-
ucts. The studies on kinetic behavior of polyunsaturated fatty acids (PUFAs) showed that 
the bioavailability and disposition of PUFA could be altered in some biologic fluids after the 
intake of enriched PUFA-rich food products. For example, previous studies with high-fat diet 
and low-fat diet containing 1% rumenic acid show higher and lower bioavailability of CLA 
content respectively which in return was more bioactive in reducing hyperinsulinemia [95]. 
The experimental rats group fed on CLA enriched butter had sixfold higher CLA content in 
liver compared to that of the control group, without having difference in dietary intake. The 
naturally enriched CLA butter consumption leads to increase the c9, t11-CLA serum concen-
trations and will as other PUFA without influencing the cholesterol content and blood TG 
[96, 97]. de Almeida et al. showed that the animals with synthetic CLA supplement diet have 
lower level of hyperinsulinemia, hyperglycemia and inflammatory proteins in retroperitoneal 
adipose tissue with high level of plasma HDL cholesterol [95]. While, other studies in which 
synthetic CLA mixture was used, report unhealthy effect of synthetic CLA as compared to 
that of naturally enriched CLA products, several authors have reported that using synthetic 
CLA in animal developed insulin resistance, hyperinsulinemia [97–98]. Thus, it is important 
to differentiate the bioavailability of CLA from different production sources, which ultimately 
determine the bio-functionalities of CLA from the health point of view. As commercial com-
mercially produced CLA has predominant with mixture of 10-, 9,11-, 10,12-, and 11,13-iso-
mers while natural CLA has 80–90% of 9,11-isomer. This difference in isomers composition 
is a major determinant of biological activities of CLA in diet and thus source. Furthermore, 
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the bioavailability of CLA is measured either the total contents of CLA in blood circulation 
after ingestion or the total contents of CLA disposition in the liver, mammary fat, peritoneal 
fat and plasma. The composition of CLA isomers mixture can also influence the incorporation 
and bioavailability of CLA to tissue and organs. To date, most of the human studies evaluated 
by only blood measurements, which are different from animal models regarding the bioavail-
ability and distribution modes of CLA according organs, model of dietary supplementation 
or enrichment [97, 99].
A very recent study by Rodriguez-Alcala et al. (2015) was conducted on oral absorption and dis-
position of CLA isomers from naturally enriched goat milk cheese conducted to evaluate the bio-
availability of CLA. The oral doses of 153 mg vaccenic acid, 46 mg rumenic acid were fed to rats 
on kilogram body weight basis. The maximum concentration value of vaccenic acid and rumenic 
Food Product Fat (g)/serving CLA(mg)/g fat CLA (mg)/serving
Milk and milk products
250 mL of milk (2% fat) 5.1 4.1 20.9
125 mL of condensed milk 14.1 7.0 98.7
250 mL of fermented buttermilk (2%) 5.2 5.4 28.1
175 g of plain yogurt (2–4% fat) 4.9 4.8 23.5
175 g of yogurt (1–2% fat) 2.7 4.4 11.9
50 g of processed cheese 12.3 5.0 61.5
50 g of cheddar cheese 16.6 4.1 68.1
15 mL of butter 11.7 4.7 55.0
125 mL cream 17.1 4.6 78.7
125 mL ice cream 11.8 3.6 42.5
Meat and meat products
90 g of lamb meat 12.7 5.8 73.7
90 g of ground beef 12.3 4.3 52.9
90 g of veal 6.1 2.7 16.5
90 g of fresh ground turkey 6.5 2.6 16.9
90 g of chicken 12.1 0.9 10.9
90 g of pork 13.8 0.6 8.3
Large egg yolk 5.3 0.6 3.2
90 g of salmon 5.7 0.3 1.7
Vegetable oils
15 mL of safflower oil 13.8 0.7 9.7
15 mL of sunflower oil 13.8 0.4 5.5
Table 4. Availability of CLA content from food products.
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acid were 18.76 and 63.42 μg/mL in plasma and 7.60 and 26.66 μg/g in erythrocytes, respectively, 
suggesting that CLA-enriched dairy fat produced by dietary manipulation may be well absorbed 
for better health effects in humans as compared to synthetic CLA [9]. It was observed that the 
rats fed on butter selectively absorbed more CLA. The accumulation was fourfold more higher 
for total CLA in mammary gland and tissues compared to rats fed on synthetic free fatty acids 
while taking the same dietary intake [100]. The studies on transfer efficiency of a CLA showed 
that bioavailability of the 9, 11-CLA isomer was twofold more as compared to 10, 12-CLA isomer 
[97]. While feeding of commercial CLA to pigs showed that c9, t11-isomer preferentially incorpo-
rate to liver and c11, t13-isomer into heart. Another study showed that the serum bioavailability 
of synthetic CLA was low when was inducted to pig feed for 15 days dietary treatments. The 
results were in increase of 10–30-fold mono-CLA isomers (c9, t11-c15-18:3 + c9-t13-c15-18:3) in 
the heart, kidneys and liver indicating the trend of incorporation of conjugated CLA isomers, 
which depends on the structure and source of the conjugated fatty acids [47]. The rats fed during 
the mammary gland development period show that naturally enriched CLA was more potent in 
reducing 22% epithelial mass, 30% terminal end bud density, 30% proliferation and 53% tumor 
yield of mammary glands. The consumers have the options for choosing CLA to increase CLA 
intake from synthetic CLA pill or produced by diet modification in dairy and meat products. 
The relative health value benefits of CLA from ruminant, microbes, and synthetic sources are 
uncertain regarding the bioavailability and functional disposition in human [100, 101].
3. Conclusion
Enhanced or enriched dairy fats produced by dietary manipulation are considered well-
absorbed and bioactive source of essential fatty acids with beneficial health effects in humans. 
However, most of the studies related to effect of CLA on human health were conducted on 
commercial CLA that was differentially available and dispersed in body organs and tis-
sues and hence have different health effects. Further, there are not conclusive studies on 
the moderation of CLA and its dietary source on average human intake. The extrapolation 
from rat animal models to human intake must be taken with cautions due to difference in 
dietary requirements. To meet recommended intake of CLA, several efforts have been made 
to enhance the level of CLA naturally and natural enhanced CLA in dairy food is more health 
effective. The manipulation of dairy ration type and composition seems to be one of the most 
suitable strategies for enhancement of CLA in enriched dairy products. Manipulation of the 
animal’s diet can result in up to 8- to 10-fold increase in the concentration of CLA in milk. As 
consumers become more conscious of the link between diet and health, milk designed to have 
enhanced levels of CLA may provide new market opportunities for milk and milk products 
such as butter and cheese.
Acknowledgements
We would like to acknowledge that Government College University Faisalabad and its IT 
department provided us kind permission to use digital library and access to research data.
Bovine Feed Manipulation, Enhancement of Conjugated Linoleic Acid and Its Bioavailability
http://dx.doi.org/10.5772/intechopen.79306
35
Conflict of interest
All authors declare no conflict of interest for any purpose.
Author details
Nazir Ahmad1*, Muhammad Kamran Khan1, Muhammad Imran1,  
Muhammad Nadeem Suleman2 and Sufyan Afzal1
*Address all correspondence to: drnazirahmad@gcuf.edu.pk
1 Institute of Home and Food Sciences, Faculty of Science and Technology, Government 
College University, Faisalabad, Pakistan
2 Advanced Animal Nutrition, Punjab Small Industrial Corporation, Faisalabad, Pakistan
References
[1] Chin SF, Liu W, Storkson JM, Ha YL, Pariza MW. Dietary sources of conjugated dienoic 
isomers of linoleic acid, a newly recognized class of anticarcinogens. Journal of Food 
Composition and Analysis. 1992;5:185-197. DOI: 10.1016/08891575(92)90037
[2] Pariza MW, Park Y, Cook ME. The biologically active isomers of conjugated linoleic acid. 
Progress in Lipid Research. 2017;40:283-298. DOI: 10.1016/S0163-7827(01)00008
[3] Fritsche J, Rickert R, Steinhart H. Conjugated linoleic acid (CLA) isomers: Formation, 
analysis, amounts in foods, and dietary intake. In: Christie WW, Sebedio JL, Adlo R, edi-
tors. Advances in Conjugated Linoleic Acid Research. 2nd ed. CRC Press; 1999. pp. 378-
396. DOI: 10.1002/(SICI)1521-4133(199908)101:8
[4] Fritsche J, Fritsche S, Solomon MB, Mossoba MM, Yurawecz MP, Morehouse K, Ku 
Y. Quantitative determination of conjugated linoleic acid isomers in beef fat. European 
Journal of Lipid Science and Technology. 2000;102:667-672. DOI: 10.1002/1438-9312 
(200011)102:11
[5] Mir PS, McAllister TA, Scott S, Aalhus J, Baron V, McCartney D, Charmley E, Goonewardene 
L, Basarab J, Okine E, Weselake RJ, Mir Z. Conjugated linoleic acid-enriched beef pro-
duction. The American Journal of Clinical Nutrition. 2004;79:1207-1211. DOI: 10.1093/ 
ajcn/79.6.1207S
[6] Zlatanos SN, Laskaridis K, Sagredos A. Conjugated linoleic acid content of human 
plasma. Lipids in Health and Disease. 2008;7:34. DOI: 10.1186/1476-511X-7-34
[7] Elgersma A, Tamminga S, Ellen G. Modifying milk composition through forage. Animal 
Feed Science and Technology. 2006;131:207-225. DOI: 10.1016/j.anifeedsci.2006.06.012
[8] Ponnampalam EN, Butler KL, Jacob RH, Pethick DW, Ball AJ, Edwards JE, Geesink G, 
Hopkins DL. Health beneficial long chain omega-3 fatty acid levels in Australian lamb 
Bovine Science - A Key to Sustainable Development36
managed under extensive finishing systems. Meat Science. 2014;96:1104-1110. DOI: 
10.1016/j.meatsci.2013.04.007
[9] Rodriguez-Alcala LM, Ares I, Fontecha J, Juarez M, Castellano V, Martinez Larranaga 
MR, Anadon A, Martinez MA. Oral absorption and disposition of alpha-linolenic, 
rumenic and vaccenic acids after administration as a naturally enriched goat dairy fat to 
rats. Lipids. 2015;50:659-666. DOI: 10.1007/s11745-015-4034-8
[10] Kepler CR, Hirons KP, McNeill JJ, Tove SB. Intermediates and products of the biohy-
drogenation of linoleic acid by Butyrinvibrio fibrisolvens. The Journal of Biological 
Chemistry. 1996;241:1350-1354
[11] Parodi PW. Conjugated linoleic acid and other anticarcinogenic agents of bovine milk 
fat. Journal of Dairy Science. 1999;82:1339-1349. DOI: 10.3168/jds.S0022-0302(99)75358-0
[12] Griinari JM, Corl BA, Lacy SH, Chouinard PY, Nurmela KV, Bauman DE. Conjugated 
linoleic acid is synthesized endogenously in lactating dairy cows by Delta (9)-desatu-
rase. The Journal of Nutrition. 2000;130:2285-2291. DOI: 10.1093/jn/130.9.2285
[13] Santora JE, Palmquist DL, Roehrig KL. Trans-vaccenic acid is desaturated to conju-
gated linoleic acid in mice. The Journal of Nutrition. 2000;130:208-215. DOI: 10.1093/
jn/130.2.208
[14] Dhiman TR, Satter LD, Pariza MW, Galli MP, Albright K, Tolosa MX. Conjugated linoleic 
acid (CLA) content of milk from cows offered diets rich in linoleic and linolenic acid. 
Journal of Dairy Science. 2000;83:1016-1027. DOI: 10.3168/jds. S0022-0302(00)74966-6
[15] Bauman DE, Griinari JM. Nutritional regulation of milk fat synthesis. Annual Review of 
Nutrition. 2003;23:203-227. DOI: 10.1146/annurev.nutr.23.011702.073408
[16] Khanal RC, Olson KC. Factors affecting conjugated linoleic acid (CLA) content in milk, 
meat, and egg: A review. PJN. 2004;3:82-98. DOI: 10.3923/pjn.2004.82.98
[17] Khanal RC, Dhiman TR, Ure AL, Brennand CP, Boman RL, McMahon DJ. Consumer accept-
ability of conjugated linoleic acid-enriched milk and cheddar cheese from cows grazing on 
pasture. Journal of Dairy Science. 2005;88:1837-1847. DOI: 10.3168/jds.S0022-0302(05)72858-7
[18] Moon HS, Lee HG, Chung CS, Choi YJ, Cho CS. Physico-chemical modifications of con-
jugated linoleic acid for ruminal protection and oxidative stability. Nutrition and Meta-
bolism. 2008;5:16. DOI: 10.1186/1743-7075-5-16
[19] Bouattour MA, Casals R, Albanell E, Such X, Caja G. Feeding soybean oil to dairy goats 
increases conjugated linoleic acid in milk. Journal of Dairy Science. 2008;91:2399-2407. 
DOI: 10.3168/jds.2007-0753
[20] Martinez Marin AL, Gomez Cortes P, Gomez Castro AG, Juarez M, Perez Alba LM, 
Perez Hernandez M, De La Fuente MA. Animal performance and milk fatty acid profile 
of dairy goats fed diets with different unsaturated plant oils. Journal of Dairy Science. 
2011;94:5359-5368. DOI: 10.3168/jds.2011-4569
[21] Nudda A, Battacone G, Boaventura NO, Cannas A, Francesconi AHD, Atzori AS, Pulina 
G. Feeding strategies to design the fatty acid profile of sheep milk and cheese. Revista 
Brasileira de Zootecnia. 2014;43:445-456. DOI: 10.1590/S1516-35982014000800008
Bovine Feed Manipulation, Enhancement of Conjugated Linoleic Acid and Its Bioavailability
http://dx.doi.org/10.5772/intechopen.79306
37
[22] Loor JJ, Ferlay A, Ollier A, Doreau M, Chilliard Y. Relationship among trans and con-
jugated fatty acids and bovine milk fat yield due to dietary concentrate and linseed oil. 
Journal of Dairy Science. 2005;88:726-740. DOI: 10.3168/jds.S0022-0302(05)72736-3
[23] Cruz-Hernandez C, Kramer JK, Kennelly JJ, Glimm DR, Sorensen BM, Okine EK, Goo-
newardene LA, Weselake RJ. Evaluating the conjugated linoleic acid and trans 18:1 iso-
mer in milk fat of dairy cows fed increasing amounts of sunflower oil and a constant 
level of fish oil. Journal of Dairy Science. 2007;90:3786-3801. DOI: 10.3168/jds.2006-698
[24] Abbeddou SR, Richter B, Hess EK, Kreuzer HD. Modification of milk fatty acid composi-
tion by feeding forages and agro-industrial byproducts from dry areas to Awassi sheep. 
Journal of Dairy Science. 2011;94:4657-4668. DOI: 10.3168/jds.2011-4154
[25] Bell JA, Griinari JM, Kennelly JJ. Effect of safflower oil, flaxseed oil, monensin, and vita-
min E on concentration of conjugated linoleic acid in bovine milk fat. Journal of Dairy 
Science. 2006;89:733-748. DOI: 10.3168/jds.S0022-0302(06)72135-X
[26] Morales R, Ungerfeld EM. Use of tannins to improve fatty acids profile of meat and milk 
quality in ruminants: A review. Chilean Journal of Agricultural Research. 2015;75:239-
248. DOI: 10.4067/S0718-58392015000200014
[27] Tyagi AKK, Dhiman N, Kaur TR, Singhal H, Kanwajia SKKK. Enhancement of the 
conjugated linoleic acid content of buffalo milk and milk products through green fod-
der feeding. Animal Feed Science and Technology. 2007;133:351-358. DOI: 10.1016/j.
anifeedsci.2006.05.003
[28] Zened A, Enjalbert F, Nicot MC, Meynadier AT. In vitro study of dietary factors affecting 
the biohydrogenation shift from trans-11 to trans-10 fatty acids in the rumen of dairy 
cows. International Journal of Research in BioSciences. 2012;6:459-467. DOI: 10.1017/
S1751731111001777
[29] Zened A, Meynadier AT, Najar T, Enjalbert F. Effects of oil and natural or synthetic 
vitamin E on ruminal and milk fatty acid profiles in cows receiving a high-starch diet. 
Journal of Dairy Science. 2012;95:5916-5926. DOI: 10.3168/jds.2012-5326
[30] Toral PGC, Rouel Y, Leskinen J, Shingfield H, Bernard LKJ. Comparison of the nutri-
tional regulation of milk fat secretion and composition in cows and goats. Journal of 
Dairy Science. 2015;98:7277-7297. DOI: 10.3168/jds.2015-9649
[31] Bodkowski R, Czyż K, Kupczyński B, Patkowska-Sokoła R, Nowakowski P, Wiliczkiewicz 
A. Lipid complex effect on fatty acid profile and chemical composition of cow milk and 
cheese. Journal of Dairy Science. 2016;99:57-67. DOI: 10.3168/jds.2015-9321
[32] Kholif SM, El-Shewy AA, Morsy TA, Abd El-Rahman HH. Variations in protein and fat 
contents and their fractions in milk from two species fed different forages. Journal of 
Animal Physiology and Animal Nutrition. 2015;99:79-84. DOI: 10.1111/jpn.12214
[33] Pirondini M, Colombini S, Mele M, Malagutti L, Rapetti L, Galassi G, Crovetto GM. 
Effect of dietary starch concentration and fish oil supplementation on milk yield and 
composition, diet digestibility, and methane emissions in lactating dairy cows. Journal 
of Dairy Science. 2015;98:357-372. DOI: 10.3168/jds.2014-8092
Bovine Science - A Key to Sustainable Development38
[34] Suksombat W, Thanh LP, Meeprom C, Mirattanaphrai R. Effects of linseed oil or whole 
linseed supplementation on performance and milk fatty acid composition of lactat-
ing dairy cows. Asian-Australasian Journal of Animal Sciences. 2014;27:951-959. DOI: 
10.5713/ajas.2013.13665
[35] Paradis C, Berthiaume R, Lafreniere C, Gervais R, Chouinard PY. Conjugated linoleic 
acid content in adipose tissue of calves suckling beef cows on pasture and supplemented 
with raw or extruded soybeans. Journal of Animal Science. 2008;86:1624-1636. DOI: 
10.2527/jas.2007-0702
[36] Vafa TS, Naserian AA, Heravi MAR, Valizadeh R, Mesgaran MD. Effect of supplementa-
tion of fish and canola oil in the diet on milk fatty acid composition in early lactating 
Holstein cows. Asian-Australasian Journal of Animal Sciences. 2012;25:311-319. DOI: 
10.5713/ajas.2010.10014
[37] Castro T, Manso T, Jimeno V, Del AM, Mantecón AR. Effects of dietary sources of veg-
etable fats on performance of dairy ewes and conjugated linoleic acid (CLA) in milk. 
Small Ruminant Research. 2009;84:47-53. DOI: 10.1016/j.smallrumres.2009.05.005
[38] Kim JH, Kwon OJ, Choi NJ, Oh SJ, Jeong HY, Song MK, Jeong I, Kim YJ. Variations in 
conjugated linoleic acid (CLA) content of processed cheese by lactation time, feeding 
regimen, and ripening. Journal of Agricultural and Food Chemistry. 2009;57:3235-3239. 
DOI: 10.1021/jf803838
[39] Murphy JJ, Coakley M, Stanton C. Supplementation of dairy cows with a fish oil con-
taining supplement and sunflower oil to increase the CLA content of milk produced 
at pasture. Livestock Science. 2008;116:332-337. DOI: doi.org/10.1016/j.livsci.2008.02.003
[40] AbuGhazaleh AA. Effect of fish oil and sunflower oil supplementation on milk conju-
gated linoleic acid content for grazing dairy cows. Animal Feed Science and Technology. 
2008;141:220-232. DOI: 10.1016/j.anifeedsci.2007.06.027
[41] Coakley M, Barrett E, Murphy JJ, Ross RP, Devery R, Stanton C. Cheese manufacture 
with milk with elevated conjugated linoleic acid levels caused by dietary manipulation. 
Journal of Dairy Science. 2007;90:2919-2927. DOI: 10.3168/jds.2006-584
[42] Shingfield KJ, Reynolds CK, Hervas G, Griinari JM, Grandison AS, Beever DE. Exami-
nation of the persistency of milk fatty acid composition responses to fish oil and sun-
flower oil in the diet of dairy cows. Journal of Dairy Science. 2006;89:714-732. DOI: 
10.3168/jds.S0022-0302(06)72134-8
[43] Ward AT, Wittenberg KM, Froebe HM, Przybylski R, Malcolmson L. Fresh forage and 
Solin supplementation on conjugated linoleic acid levels in plasma and milk. Journal of 
Dairy Science. 2003;86:1742-1750. DOI: 10.3168/jds.S0022-0302(03)73760-6
[44] Abu-Ghazaleh AA, Schingoethe DJ, Hippen AR, Whitlock LA. Feeding fish meal and 
extruded soybeans enhances the conjugated linoleic acid (CLA) content of Milk1. Journal 
of Dairy Science. 2002;85:624-631. DOI: 10.3168/jds.S0022-0302(02)74116-7
[45] Chilliard Y, Glasser F, Ferlay A, Bernard L, Rouel J, Doreau M. Diet, rumen biohydro-
genation and nutritional quality of cow and goat milk fat. European Journal of Lipid 
Science and Technology. 2007;09(8):828-855. DOI: 10.1002/ejlt.200700080
Bovine Feed Manipulation, Enhancement of Conjugated Linoleic Acid and Its Bioavailability
http://dx.doi.org/10.5772/intechopen.79306
39
[46] Kelly ML, Berry JR, Dwyer DA, Griinari JM, Chouinard PY, Van AME, Bauman DE. 
Dietary fatty acid sources affect conjugated linoleic acid concentrations in milk from lac-
tating dairy cows. The Journal of Nutrition. 1998;128:881-885. DOI: 10.1093/jn/128.5.881
[47] Chouinard PY, Corneau L, Barbano DM, Metzger LE, Bauman DE. Conjugated linoleic 
acids alter milk fatty acid composition and inhibit milk fat secretion in dairy cows. The 
Journal of Nutrition. 1999;129:1579-1584. DOI: 10.1093/jn/129.8.1579
[48] Pereira ACSC, Santos MVD, Aferri G, Corte RRPDS, Silva SDLE, Júnior JEDF, Leme PR, 
Rennó FP. Lipid and selenium sources on fatty acid composition of intramuscular fat 
and muscle selenium concentration of Nellore steers. Revista Brasileira de Zootecnia. 
2012;41(11):2357-2363. DOI: 10.1590/S1516-35982012001100009
[49] Mapiye C, Turner TD, Basarab JA, Baron VS, Aalhus JL, Dugan MER. Subcutaneous 
fatty acid composition of steers finished as weanlings or yearlings with and without 
growth promotants. Journal of Animal Science and Biotechnology. 2013;4:41-41. DOI: 
10.1186/2049-1891-4-41
[50] Adrián CRM, Rojas C, Cancino D. Beef production from dairy bulls under two differ-
ent production systems and its effect on the fatty acid profile and beef quality. Chilean 
Journal of Agricultural Research. 2014;74(3). DOI: 10.4067/S0718-58392014000300017
[51] Ladeira MM, Santarosa LC, Chizzotti ML, Ramos EM, Neto ORM, Oliveira DM, 
Carvalho JRR, Lopes LS, Ribeiro JS. Fatty acid profile, color and lipid oxidation of meat 
from young bulls fed ground soybean or rumen protected fat with or without monensin. 
Meat Science. 2014;96:597-560. DOI: 10.1016/j.meatsci.2013.04.062
[52] Joele P, Lourenço LFH, Ribeiro ASC, Meller LH. Buffalo meat from animals fed with 
agro industrial in Eastern Amazon. Archivos de Zootecnia. 2014;63(242):359-369. DOI: 
10.4321/S0004-05922014000200014
[53] Fiorentini G, Lage JF, Carvalho IPC, Messana JD, Canesin RC, Reis RA, Berchielli TT. 
Lipid sources with different fatty acid profile alters the fatty acid profile and quality 
of beef from confined Nellore steers. Asian-Australasian Journal of Animal Sciences. 
2015;28(7):976-986. DOI: 10.5713/ajas.14.0893
[54] Gómez I, Beriain MJ, Mendizabal JA, Realini C, Purroy A. Shelf life of ground beef 
enriched with omega-3 and/or conjugated linoleic acid and use of grape seed extract 
to inhibit lipid oxidation. Food Science & Nutrition. 2015;4:67-79. DOI: 10.1002/fsn3.251
[55] De La Torre A, Gruffat D, Durand D, Micol D, Peyron A, Scislowski V, Bauchart D. Factors 
influencing proportion and composition of CLA in beef. Meat Science. 2006;73:258-268. 
DOI: 10.1016/j.meatsci.2005.11.025
[56] Enser M, Scollan ND, Choi NJ, Kurt E, Hallet K, Wood JD. Effect of dietary lipid on 
the content of conjugated linoleic acid (CLA) in beef muscle. Journal of Animal Science. 
1999;69:143-146. DOI: 10.1017/S1357729800051171
[57] Jambrenghi MAC, Giannico F, Cappiello G, Vonghia G. Effect of goat production sys-
tems on meat quality and conjugated linoleic acid (CLA) content in suckling kids. Italian 
Journal of Animal Science. 2007;6:612-614. DOI: 10.4081/ijas.2007.1s.612
Bovine Science - A Key to Sustainable Development40
[58] Karabacak A, Aytekin I, Boztepe S. Fatty acid composition and conjugated linoleic acid 
content in different carcass parts of Akkaraman lambs. The Scientific World Journal. 
2015;2014:1-5. DOI: 10.1155/2014/821904
[59] Gonzalez F, Muiño R, Pereira V, Martinez D, Castillo C, Hernández J, Benedito JL. Milk 
yield and reproductive performance of dairy heifers and cows supplemented with poly-
unsaturated fatty acids. Pesquisa Agropecuária Brasileira. 2015;50:306-312. DOI: 10.1590/
S0100-204X2015000400006
[60] Angulo J, Mahecha L, Nuernberg K, Nuernberg G, Dannenberger D, Olivera M, Bouti-
naud M, Leroux C, Albrecht E, Bernard L. Effects of polyunsaturated fatty acids from 
plant oils and algae on milk fat yield and composition are associated with mammary 
lipogenic and SREBF1 gene expression. International Journal of Research in BioSciences. 
2012;6:1961-1972. DOI: 10.1017/S1751731112000845
[61] Steen RWJ, Porter MG. The effects of high-concentrate diets and pasture on the con-
centration of conjugated linoleic acid in beef muscle and subcutaneous fat. Grass and 
Forage Science. 2003;58:50-57. DOI: 10.1046/j.1365-2494.2003.00351
[62] Scollan N, Hocquette JF, Nuernberg K, Dannenberger D, Richardson I, Moloney A. 
Innovations in beef production systems that enhance the nutritional and health value of 
beef lipids and their relationship with meat quality. Meat Science. 2006;74:17-33. DOI: 
10.1016/j.meatsci.2006.05.002
[63] Griswold KE, Apgar GA, Robinson RA, Jacobson BN, Johnson D, Woody HD. Effectiveness 
of short-term feeding strategies for altering conjugated linoleic acid content of beef. 
Journal of Animal Science. 2003;81:1862-1871. DOI: 10.2527/2003.8171862x
[64] Mir PS, Mir Z, Kuber PS, Gaskins CT, Martin EL, Dodson MV, Elias Calles JA, Johnson 
KA, Busboom JR, Wood AJ, Pittenger GJ, Reeves JJ. Growth, carcass characteristics, muscle 
conjugated linoleic acid (CLA) content, and response to intravenous glucose challenge in 
high percentage Wagyu, Wagyu×Limousin, and Limousin steers fed sunflower oil-contain-
ing diets. Journal of Animal Science. 2002;80:29996-23004. DOI: 10.2527/ 2002.80112996x
[65] Beaulieu AD, Drackley JK, Merchen NR. Concentrations of conjugated linoleic acid 
(cis-9, trans-11-octadecadienoic acid) are not increased in tissue lipids of cattle fed a 
high-concentrate diet supplemented with soybean oil. Journal of Animal Science. 2002; 
80:847-861. DOI: 10.2527/2002.803847x
[66] Madron MS, Peterson DG, Dwyer DA, Corl BA, Baumgard LH, Beermann DH, Bauman 
DE. Effect of extruded full-fat soybeans on conjugated linoleic acid content of intramus-
cular, intermuscular, and subcutaneous fat in beef steers. Journal of Animal Science. 
2002;80:1135-1143. DOI: 10.2527/2002.8041135x
[67] Poulson CS, Dhiman TR, Cornforth D, Olson KC. Conjugated linoleic acid content of 
beef from cattle fed diets containing high grain, CLA, or raised on forages. Livestock 
Production Science. 2001;52:87-90. DOI: 10.1016/j.livprodsci.2004.07.012
[68] French P, Stanton C, Lawless F, O’Riordan EG, Monahan FJ, Caffrey PJ, Moloney AP. 
Fatty acid composition, including conjugated linoleic acid, of intramuscular fat from 
Bovine Feed Manipulation, Enhancement of Conjugated Linoleic Acid and Its Bioavailability
http://dx.doi.org/10.5772/intechopen.79306
41
steers offered grazed grass, grass silage, or concentrate-based diets. Journal of Animal 
Science. 2000;78:2849-2855
[69] Mir PS, Mir Z, Kuber PS, Gaskins CT, Martin EL, Dodson MV, Elias Calles JA, Johnson 
KA, Busboom JR, Wood AJ, Pittenger GP, Reeves JJ. Growth, carcass characteristics, 
muscle linoleic acid (CLA) content, and response to intravenous glucose challenge in 
high percentage Wagyu, WagyuX limousine, and Limousin steers fed sunflower oil-
containing diets. Journal of Animal Science. 2002b;80:2996-3004
[70] Gómez-Cortés P, Bach A, Luna P, Juárez M, de la Fuente MA. Effects of extruded linseed 
supplementation on n-3 fatty acids and conjugated linoleic acid in milk and cheese from 
ewes. Journal of Dairy Science. 2009;92:4122-4134. DOI: 10.3168/jds.2008-1909
[71] Bodas R, Manso T, Mantecón ÁR, Juárez M, De la Fuente MÁ, Gómez-Cortés P. Com-
parison of the fatty acid profiles in cheeses from ewes fed diets supplemented with dif-
ferent plant oils. Journal of Agricultural and Food Chemistry. 2010;58:10493-10502. DOI: 
10.1021/jf101760u
[72] Pintus S, Carta EMG, Cordeddu L, Batetta B, Accossu S, Pistis D, Uda S, Ghiani ME, 
Secchiari P, Almerighi G, Pintus P, Mele M, Banni S. Sheep cheese naturally enriched 
in a-linolenic, conjugated linoleic and vaccenic acids improves the lipid profile and 
reduces anandamide in the plasma of hypercholesterolaemic subjects. British Journal of 
Nutrition. 2013;109:1453-1462. DOI: 10.1017/S0007114512003224
[73] Allred SL, Dhiman TR, Brennand CP, Khanal RC, McMahon DJ, Luchini ND. Milk and 
cheese from cows fed calcium salts of palm and fish oil alone or in combination with 
soybean products. Journal of Dairy Science. 2006;89:234-248. DOI: 10.3168/jds.S0022- 
0302(06)72088-4
[74] McAfee AJ, McSorley EM, Cuskelly GJ, Fearon AM, Moss BW, Beattie JAM, Wallace 
JMW, Bonham MP, Strain JJ. Red meat from animals offered a grass diet increases plasma 
and platelet n-3 PUFA in healthy consumers. British Journal of Nutrition. 2011;105:80-89. 
DOI: 10.1017/S0007114510003090
[75] Mohan MS, Anand S, Kalscheur KF, Hassan AN, Hippen AR. Starter cultures and cattle 
feed manipulation enhance conjugated linoleic acid concentrations in cheddar cheese. 
Journal of Dairy Science. 2013;96:2081-2094. DOI: 10.3168/jds.2012-6101
[76] dos Santosa KM, Bomfima MA, Vieira AD, Benevidesa SD, Saad SM, Buritia FC, Egito 
AS. Probiotic caprine Coalho cheese naturally enriched in conjugated linoleic acid as a 
vehicle for Lactobacillus acidophilus and beneficial fatty acids. International Dairy Journal. 
2011;24:107-112. DOI: 10.1016/j.idairyj.2011.12.001
[77] Medeiros E, Queiroga R, Oliveira M, Medeiros A, Sabedot M, Bomfim M, Madruga 
M. Fatty acid profile of cheese from dairy goats fed a diet enriched with castor, sesame and 
faveleira vegetable oils. Molecules. 2014;19:992-1003. DOI: 10.3390/molecules19010992
[78] Van Nieuwenhove CP, Oliszewski R, González SN. Fatty acid composition and conju-
gated linoleic acid content of cow and goat cheeses from Northwest Argentina. Journal 
of Food Quality. 2009;32:303-314. DOI: 10.1111/j.1745-4557.2009.00258.x
Bovine Science - A Key to Sustainable Development42
[79] Tornambé G, Cornu A, Pradel P, Kondjoyan N, Carnat AP, Petit M, Martin B. Changes 
in terpene content in milk from pasture-fed cows. Journal of Dairy Science. 2006;89:2309-
2319. DOI: 10.3168/jds.S0022-0302(06)72302-5
[80] Burr OG, U.S.Patent 2, 242, 230; 1941
[81] Bradley TF, U.S. Patent, 2, 350, 358; 1944
[82] Christie WW, Dobson G, Gunstone FD. Isomers in commercial samples of conjugated 
linoleic acid. Lipids. 1997;32:1231. DOI: 10.1007/s11745-997-0158-1
[83] Yurawecz MP, Sehat N, Mossoba MM, Roach JA, Kramer JK, Ku Y. Variations in isomer 
distribution in commercially available conjugated linoleic acid. Lipids. 1999;101:277-282. 
DOI: 10.1002/(SICI)1521-4133(199908)101:8
[84] Kemp P, Lander DJ. Hydrogenation in vitro of alpha linolenic acid to stearic acid by 
mixed cultures of pure strains of rumen bacteria. Journal of General Microbiology. 
1984;130:527-533. DOI: 10.1099/00221287-130-3-527
[85] Rosberg-Cody E, Ross R, Hussey S, Ryan C, Murphy B, Fitzgerald GF, Devery R, Stanton 
C. Mining the microbiota of the neonatal gastrointestinal tract for conjugated linoleic 
acid-producing bifidobacteria. Applied and Environmental Microbiology. 2004;70:4635-
4641. DOI: 10.1128/AEM.70.8.4635-4641.2004
[86] Gorissen L, Raes K, Weckx S, Dannenberger D, Leroy F, De Vuyst L, De Smet S. Production 
of conjugated linoleic acid and conjugated linolenic acid isomers by Bifidobacterium 
species. Applied Microbiology and Biotechnology. 2010;87:2257-2266. DOI: 10.1007/
s00253-010-2713-1
[87] Alonso L, Cuesta E, Gilliland S. Production of free conjugated linoleic acid by Lactobacillus 
acidophilus and Lactobacillus casei of human intestinal origin. Journal of Dairy Science. 
2003;86:1941-1946. DOI: 10.3168/jds.S0022-0302(03)73781-3
[88] Ye S, Yu T, Yang H, Li L, Wang H, Xiao S, Wang J. Optimal culture conditions for produc-
ing conjugated linoleic acid in skim-milk by co-culture of different Lactobacillus strains. 
Annales de Microbiologie. 2013;63:707-717. DOI: 10.1007/s13213-012-0523-7
[89] Rosson RA, Grund AD, Deng MD, Sanchez-Riera F. Linoleateisomerase. Patent 6743609, 
United States, 2004
[90] Liavonchanka A, Hornung E, Feussner I, Rudolph MG. Structure and mechanism of 
the Propionibacterium acnes polyunsaturated fatty acid isomerase. Proceedings of the 
National Academy of Sciences of the United States of America. 2006;103:2576-2581. DOI: 
10.1073/pnas.0510144103
[91] Peng SS, Deng MD, Grund AD, Rosson RA. Purification and characterization of a mem-
brane-bound linoleic acid isomerase from Clostridium sporogenes. Enzyme and Microbial 
Technology. 2007;40:831-839. DOI: 10.1016/j.enzmictec.2006.06.020
[92] Kishino S, Ogawa J, Yokozeki K, Shimizu S. Linoleic acid isomerase in Lactobacillus 
plantarum AKU1009a proved to be a multi-component enzyme system requiring 
Bovine Feed Manipulation, Enhancement of Conjugated Linoleic Acid and Its Bioavailability
http://dx.doi.org/10.5772/intechopen.79306
43
oxidoreduction cofactors. Bioscience, Biotechnology, and Biochemistry. 2011;75:318-322. 
DOI: 10.1271/bbb.100699
[93] Kishino S, Takeuchi M, Park SB, Hirata A, Kitamura N, Kunisawa J, Kiyono H, Iwamoto 
R, Isobe Y, Arita M. Polyunsaturated fatty acid saturation by gut lactic acid bacteria 
affecting host lipid composition. Proceedings of the National Academy of Sciences. 
2013;110:17808-17813. DOI: 10.1073/pnas.1312937110
[94] Volkov A, Khoshnevis S, Neumann P, Herrfurth C, Wohlwend D, Ficner R, Feussner 
I. Crystal structure analysis of a fatty acid double-bond hydratase from Lactobacillus 
acidophilus. Acta Crystallographica, Section D: Biological Crystallography. 2013;69:648-
657. DOI: 10.1107/S0907444913000991
[95] De Almeida MM, Luquetti SCPD, Sabarense CM, Corrêa JODA, dos Reis LG, Da Con-
ceição EPS, Lisboa PC, De Moura EG, Gameiro J, Da Gama MAS, Lopes FCF, Garcia 
RMG. Butter naturally enriched in cis-9, trans-11 CLA prevents hyperinsulinemia and 
increases both serum HDL cholesterol and triacylglycerol levels in rats. Lipids in Health 
and Disease. 2014;13:200. DOI: 10.1186/1476-511X-13-200
[96] Tricon S, Burdge GC, Jones EL, Russell JJ, El-Khazen S, Moretti E, Hall WL, Gerry AB, 
Leake DS, Grimble RF, Williams CM, Calder PC, Yaqoob P. Effects of dairy products 
naturally enriched with cis-9, trans-11 conjugated linoleic acid on the blood lipid profile 
in healthy middle-aged men. The American Journal of Clinical Nutrition. 2006;83:744-
753. DOI: 10.1093/ajcn/83.4.744
[97] Haug A, Sjogren P, Holland N, Muller H, Kjos NP, Taugbol O, Fjerdingby N, Biong AS, 
Olsen SE, Harstad OM. Effects of butter naturally enriched with conjugated linoleic 
acid and vaccenic acid on blood lipids and LDL particle size in growing pigs. Lipids in 
Health and Disease. 2008;7:31. DOI: 10.1186/1476-511X-7-31
[98] Clément L, Poirier H, Niot I, Bocher V, Guerre-Millo M, Krief S, Staels B, Besnard P. 
Dietary trans-10, cis-12 conjugated linoleic acid induces hyperinsulinemia and fatty 
liver in the mouse. Journal of Lipid Research. 2002;43:1400-1409. DOI: 10.1194/jlr.
M20008-JLR200
[99] Martins SV, Lopes PA, Alves SP, Alfaia CM, Castro MF, Bessa RJ, Prates JA. Dietary 
CLA combined with palm oil or ovine fat differentially influences fatty acid deposition 
in tissues of obese Zucker rats. Lipids. 2012;47:47-58. DOI: 10.1007/s11745-011-3626-1
[100] Cleland LG, Gibson RA, Pedler J, James MJ. Paradoxical effect of n-3-containing vegeta-
ble oils on long-chain n-3 fatty acids in rat heart. Lipids. 2005;40:995-998. DOI: 10.1007/
s11745-005-1461-6
[101] Castellano CA, Plourde M, Briand SI, Angers P, Giguere A, Matte JJ. Safety of dietary 
conjugated alpha-linolenic acid (CLNA) in a neonatal pig model. Food and Chemical 
Toxicology. 2014;64:119-125. DOI: 10.1016/j.fct.2013.11.025
Bovine Science - A Key to Sustainable Development44
